
2016 DISTRICT CONFERENCE MEALS 

 
FRIDAY NIGHT DINNER 

 CHICKEN PICCATA:  Breast of chicken lightly dusted with fresh herbs sauce of white 

wine, lemon & caperrs 

 ROCKY MOUNTAIN TROUT AMANDINE:  Pan seared in brown butter, toasted 

almonds, chopped parsley 

 STUFFED GREEN PEPPER:  Green pepper stuffed with quinoa and tofu 

 

SATURDAY MORNING, NOON & AFTERNOON:    

 

 Breakfast:  Assorted baked goods including bagels with butter, jams, peanut butter & 

cream cheese, seasonal sliced fresh fruit, egg & cheese wraps, Breakfast juices 

including Orange, Tomato, Cranberry, & Apple, freshly brewed Coffees & Tea. 

 Mid-Morning Refresh of hot beverages, assorted sodas & bottled waters  

 Lunch:  Executive Chef Salad, rolls, dessert & beverages (vegetarian option available) 

 Afternoon Refresh Freshly baked cookies Assorted sodas & bottled waters  

 

SATURDAY NIGHT DINNER 

 

 ROAST C.A.B. COLORADO PRIME RIB: Ten ounce cut of choice meat rubbed with 

Chef’s prime rib rub & slow roasted served with au jus & horseradish sauce  

 GRILLED FILET OF SALMON: Marinated in orange, lemon & lime juice grilled over an 

open flame  

 VEGETABLE NAPOLEON:  Marinated and grilled layered vegetables  

 

SUNDAY MORNING:   

 

 Breakfast:  Seasonal sliced fruits & berries Assorted baked goods including bagels with 

butter, jams, peanut butter & cream cheese, Breakfast juices including Orange, Tomato, 

Cranberry, & Apple, freshly brewed Coffees & Tea.   

 
 


